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0. A iTLethod comprising preparing a fermented 

/A r beverage of the beer type from a beer wort and adding 

f 

pectin in sufficient amount during said preparing step to 
maintain a permanent haze during the beer making and in the 
finished tieer. 

51. A method according to claim 50 wherein said 
pectin adding step comt^rises adding pectin E 440. 

. 52. A method according to claim 50 wherein said 

1 adding step comprises adding said pectin in a proportion of 

/ \ 

L,.^ between abC'Ut IC) mg/1 and about 1000 mg/1. 



53. A method according 
adding step cc-mprises adding 

between about 5C mg/1 and ab^ 

54. A method accoriimg 
adding step C!~m.p rises adding 



to claim 50 wherein said 

said pectin in a proportion of 

ut 50 0 m.g/1 . 

to claim 50 wherein said 

said pectin in a proportion of 



55. A ir.ethod according to claim 50 wherein said 
adding step comprises adding said pectin in a proportion of 

t;etv;een about 5 m.g/i and about 2000 mg/1 of wort or of 
t-eer . 

56. A method comprising preparing a fermLented 
beverage of the beer type from a beer wort and adding 
pectin in sufficient amount during said proportion step to 
maintain a reversible haze 'during the beer making and in 
the finished beer. 

57. A method according to claim 52 wherein said 
pectin adding step comprises adding pectin E 440. 

58. A method according to slaim 56 wherein said 
adding step comprises adding said pectin in a proportion of 
between abc^ut 10 mg/1 and about 1000 mg/1. 

59. A method according to claim 56 wherein said 
adding step comprises adding said pectin m a proportion of 
between about 50 mg/1 and about 500 mg/1. 




n ^> . 60, A method according to claim 56 wherein said 

adding step comprises adding said pectin in a proportion of 
between about 100 mg/1 to about 300 mg/1. 

61, A method according to claim 56 wherein said 
adding step comprises adding said pectin in a proportion of 
between about 5 mg/1 and about 2000 mg/1 of wort or of 
beer . \ 




